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See under Bacterial flora. 


Ventilation, See Cross-ventilated tunnel 
smokehouse, Air-cooled storage rooms. 


Vitamin(s) 
contents of fermented wheat mashes, 26, 
See Riboflavin, Thiamin. 


Water, See Moisture. 


Water-vapour barriers, resistance, trans- 
mission, See under Packaging. 


Weathering, Effect of, on cotton fabric con- 
taining certain copper rotproofers, 193, 


Wheat 


Fermentation of, by Aerobacillus poly- 
myxa under aerobic and anaerobic con- 
ditions, 1. 


Flours from various grades and types of, 
Rapid process for separation of starch 
and gluten in, 136. 


germ oil antioxidants and natural reducin 
substances, Effect of, on stability o 
whole milk powder, 47. 

starch, Fermentation of, by Aerobacillus 
polymyxa, Effect of nutrient materials 
on, 29, 


See also under 2,3-Butanediol. 


Whole egg powder, See Egg powder, Dried 
whole. 


Wool 
Application of dust-laying oil to, 224. 
See Fabric. 
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